
 

 

  

September 9, 1943 
Issue 7 – We are still weathering the pandemic with as much grace as we can 

muster.  It really helps staying connected with CCIS members.   
 

 
 

In this issue: 

 

Paolo Cristadoro brings us up to date on the return of our beloved Christopher 

Columbus statue and the renaming of Columbus Park.  “The Origin and Future of 

Columbus Day” by Geraldine Merola Barton recalls how we came to celebrate 

Columbus Day and speculates on where we can go from here. Alexandra Nelipa 

painted a beautiful tribute to Columbus Park. 

 

Anne di Candido Griffin gives us a fascinating glimpse at pandemic challenges 

from the perspective of laboratory personnel in Potenza, Italy.   

 

Federica Malpeli, “Our Reporter in Parma,” returns with an update on Italy’s 

struggle with coronavirus and a pictorial on her “escape” to  her family’s mountain 

home in Corniglio, Italy. If you recall, Federica is a writer and a cousin of CCIS 

member Marylynn Ritter, and has generously offered to write for ICI . 

 

Beth Waldsachs-Cristadoro coordinated “Italian Movie Night” and sent us a photo. 

 

Peter Sotire shared his family recipe for ah beetz’… or pizza di casa… or Sicilian 

pizza.  Whatever you call it, it’s perfetto for a movie night at home. 

 

 

October is Italian American Heritage Month.    

 

Il Cuore Italiano is CCIS’ vehicle to stay in touch and up to date, share our stories, traditions, 

travel experiences and more.  Share what “being Italian” means to you by contributing an article, 

recommendation or recipe, and giving feedback.   We need you! 

 

What do you think of this issue? 1-minute Reader Feedback.  We love to read your comments! 

 

                             CCIS Board and Il Cuore Italiano Editors 
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in this issue >>> 
* Columbus Statue & Renaming Columbus Park  

* The Origin & Future of Columbus Day 

* On the Front Lines of a Pandemic, Potenza, Italy 

* My Escape to the Italian Mountains 

* The First Italians in America  

 

* Members Recommend: Explore Italy by Live Webcam 

* Homemade Hand Sanitizer  

* A Memory of Piazza di Columbo by artist Alexandra Nelipa   
* Month by Month: The Italian Story 

* Submit an Article! 

 

* Ricette di Famiglia: Pizza di Casa (ah beetz’) 
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* Reader Feedback for This Issue (1 min to 

complete) 

Christopher Columbus 
Italian Society 

Our Christopher Columbus Statue 
& Renaming Columbus Park 

By Paolo Cristadoro 
 

Memorial Day 2020 saw riots and vandalism in downtown San 

Antonio for the first time in a generation. We also heard reports of 

statues of Christopher Columbus being vandalized and destroyed 

across the country. 

 

 
 

With that in mind, the Christopher Columbus Italian Society Board 

of Directors and President Sam Greco requested a meeting with 

District 1 Councilman Roberto Trevino the first week of June, to 

discuss our concerns for the safety of the statue, property and lives.  

 

From that meeting, the board of directors and officers of CCIS, jointly 

with the City of San Antonio, made the difficult decision to request 

the Statue be returned to the Society and have Columbus Park 

renamed to Piazza Italia.  Below is a portion of the official Press 

Release. 

Continued on p. 2 

 

 

https://forms.office.com/Pages/ResponsePage.aspx?id=DQSIkWdsW0yxEjajBLZtrQAAAAAAAAAAAAMAAJooPLFUQUFQQUVYUzdFTElKSjBQTzFIU0k3R0JPSy4u
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https://forms.office.com/Pages/ResponsePage.aspx?id=DQSIkWdsW0yxEjajBLZtrQAAAAAAAAAAAAMAAJooPLFUQUFQQUVYUzdFTElKSjBQTzFIU0k3R0JPSy4u


 
 
 

The Origin and Future of Columbus Day 
By Geraldine Merola Barton  

  

Christopher Columbus of Genoa, Italy, on behalf of Spain, sailed three ships 

across the Atlantic Ocean, seeking a faster route to the Far East.  On October 

21, 1492, he landed unknowingly in the Bahamas, a part of what became 

known as the New World.  

 

From as early as 1792, Columbus Day has been observed in a few South 

American countries and parts of the US.. 

 

A painful reality of world history—especially the history of nation building 

and defending—is that it’s rife with stories of brutality.  The so-called 

Columbian Exchange instituted an interchange of plants, animals, culture, 

human populations and technology; but in the last two decades, evidence 

surfaced that Columbus enslaved and brutalized native populations in the 

New World.  

  

How did Christopher Columbus come to symbolize 

Italian-American heritage? 

Ironically, brutality is a part of that story, as well.  In the last decades of the 

19th Century, with slavery abolished, Louisiana and other states badly 

needed cheap, compliant workers to do hard labor, especially on sugar 

plantations.  

Recruiters brought over large numbers of Italians desperate to flee harsh 

conditions in Southern Italy, often hoping to help their families back home. 

Each year, thousands of Italians arrived in New Orleans.  So many settled in 

the French Quarter, that it became known as Little Sicily.  

In a letter, Mayor Joseph A. Shakspeare expressed the commonly held belief 

that New Orleans was attracting  "...the worst classes of Europe: Southern 

Italians and Sicilians...the most idle, vicious, and worthless people among 

us… filthy in their persons and homes" responsible for the spread of disease, 

"without courage, honor, truth, pride, religion, or any quality that goes to 

make a good citizen."  

In October 1891, New Orleans Police Chief David Hennessey was ambushed 

by gunmen.  Before dying of his wounds, he blamed “dagoes” for the 

shooting, but never identified the actual men.   

 

 
William S. Parkerson inciting the lynch mob. 

Harper's Weekly, March 28, 1891 

Mayor Shakspeare instructed the police to “arrest every Italian you come 

across” and 45 men were quickly brought in. All but 19 were released. 

Shakspeare called upon citizens to “teach these people a lesson they will 

never forget.” Vicious pretrial publicity made a fair trial impossible.  Still, 

the evidence was so unconvincing that none of the men were convicted. 

 

Continued on p. 4 

 

Christopher Columbus Statue, continued from p. 1 

 

 

“Although the Christopher Columbus statue in the park does not have the 

same associated feelings for us as it does for others, we want to be 

respectful and considerate of what it symbolizes and how it impacts them. 

 

“Because of this, The Christopher Columbus Italian Society along with 

District 1 and The City of San Antonio have made the decisions to remove 

the Christopher Columbus statue from the park and the society has 

requested it be returned to the Christopher Columbus Italian Society. 

 

“The plan is to replace the statue with a symbol that fully embodies our 

culture and heritage with a collaboration between the Christopher 

Columbus Italian Society, San Antonio Arts Commission and Historic and 

Design Review Commission. We want to ensure that the replacement of the 

statue preserves the story and representation of San Antonio’s strong 

Italian community” 

 

As of August 13, 2020 the City Council of San Antonio unanimously 

approved the request. While waiting for approval, sadly, during the night of 

June 25, the statue was vandalized with red paint.   

 

 
Christopher Columbus statue in its new location at CCIS. L to R: Sam 

Guido, Lawson Picasso, Paolo Cristadoro 

The statue was removed for repairs and has been returned to CCIS. Board 

members Sam Guido, Bobby Corbo and Paolo Cristadoro worked with the 

San Antonio Fine Arts Department to arrange the statue’s safe return.   

 

The Park has been renamed Piazza Italia. 

 

I would like to thank Debbie Walton and Jay Pantusa who helped craft our 

Press Release, the Officers and Board of Directors for their support during 

this process.  Also, I would like to recognize Lawson Picasso, Public 

Engagement Officer for District 1, for her assistance as a liaison between us 

and the City of San Antonio.    
 

 
 

 “A Memory of Piazza di Colombo” by Alexandra Nelipa  

 

https://en.wikipedia.org/wiki/March_14,_1891_New_Orleans_lynchings


 

 

 

 

On the Front Lines of a Pandemic, 
Potenza, Italy 

by Anne Di Candido Griffin 
 

After 37 years as a skilled chemist in the laboratory at the Ospedale San Carlo 

in Potenza, Italy, Giuseppina (Pina) Vignola had begun to focus on her 

retirement which was planned for 2022. A worldwide pandemic changed 

everything. 

 

While still a teenager, Pina earned a diploma as a biomedical lab technician 

from Potenza’s Istituto Tecnico Industriale. Coming from a working-class 

background, Pina felt fortunate to secure a permanent position right out of 

high school with the clinical laboratory at the Ospedale San Carlo, one of the 

largest and most important regional hospitals in Southern Italy. 

 

 

 
Giuseppina (Pina) Vignola 

 

Over the years, she became involved in laboratory research studies involving 

neonatal hypothyroidism and other rare diseases and even presented her 

findings at medical conferences in Boston in 1996, in Japan in 2000 and 

throughout Italy. There was one problem, though.  Lacking a university 

degree, Pina was required to find a degreed “co-author” for each article and 

conference presentation. 

 

In the late 1990s Pina decided to address her degree problem by enrolling as a 

non-traditional student at the Universita degli studi della Basilicata in Potenza. 

This was a highly unusual step in a country where non-traditional students 

are rare. Pina continued to work full time at the hospital and completed her 

degree in nutritional science graduating at the top in her class in 2004. In the 

ensuing years she would earn dual master’s degrees – one in clinical and 

technical nutrition from the University of Siena Medical School and another 

in dietetics and nutrition from the University of Naples Medical School.  

 

Despite her advanced degrees, Pina was unable to secure a better position at 

the hospital in Potenza. She lacked the political connections necessary to 

make this happen. Undeterred, she secured part-time work as an adjunct 

professor at the Catholic University of the Sacred Heart in Rome where she 

continues to teach clinical biochemistry and clinical pathology. 

 

The pandemic hit Pina and her colleagues with a vengeance. While the 

Coronavirus raged through Northern Italy, the City of Potenza and the 

Ospedale San Carlo took defensive measures. Although he was roundly 

ridiculed, the Regional Executive of the Basilicata Region, Vito Bardi, 

instituted mandatory self-quarantines for all local citizens and for anyone 

returning to Potenza from Northern Italy. The Italian Army, the carbinieri, 

the police and other officials were ticketing anyone out in public without a 

qualified excuse.  

continued next column 

 

 

In Potenza, On the Front Lines of a Pandemic, continued 

 
 

Pina and other laboratory personnel were essentially locked into the lab to 

begin the time intensive process of analyzing patient test samples for COVID-

19. 

 

Pina continued to work her six-hour shifts for six days each week throughout 

the pandemic response. As she explained via telephone, overtime shifts were 

not permitted in the laboratory where mental acuity was critically important. 

A tired lab technician risked making errors.  

 

A second challenge involved the shortage of medical testing equipment. The 

lab was outfitted with a single testing machine that could test 12 samples per 

cycle, and each cycle ran for four hours. Personal protective equipment (PPE) 

was also in short supply. Pina and her colleagues received one mask every 

four to five days. 

 

By mid-March, things had improved somewhat; the laboratory received a 

larger capacity machine and increased its testing capacity to just over 500 test 

samples per day. But Pina and her fellow medical workers were exhausted. On 

March 19th, Pina spent her 63rd birthday alone in order to protect her family 

members and friends from possible contagion.  

 

 

 
Pina Vignola (l), Margherita Medici (r).  Both work in the Analysis Lab at 

the Ospedale San Carlo. 

 

During our telephone conversations, I was surprised to note that Pina could 

quote Potenza’s testing and infection rates from memory.  I was even more 

surprised to learn that she’d been following the statistics for San Antonio, 

Texas and other US locations where she has friends. We had some painful 

conversations as Italy’s daily death tolls reached more than 700 for days on 

end, and I watched numbers rise in this country. 

 

By April 24, 2020, Potenza had recorded its last COVID-19 positive case. In a 

region of approximately 500,000 inhabitants, about 33,551 tests had been 

processed. 362 infected persons recovered. Sadly, 27 individuals had died 

including some dear friends of Pina and her family. 

 

In early August, Pina reported that there were just a handful of new COVID-10 

cases in Southern Italy.  All had come from outside of Italy.  Several domestic 

workers from Eastern Europe were quarantined or hospitalized after testing 

positive. 

 

Today, Pina is still hard at work in the Ospedale San Carlo laboratory. She runs 

the blood analyses of patients who have recovered from COVID-19.  The 

information gathered will be used for the lab’s own research studies.  

 

 

continued on p. 6 

 



  

  
mangiamo! >>> 

 

Italian-American Heritage Month 
Celebrations Interrupted 

 

Italian American Heritage Month is an annual celebration of the centuries of 

achievements, successes and contributions of Italian immigrants and Italian-

Americans.  President George H. W. Bush and Congress instituted Italian 

American Heritage Month in 1989 by special proclamation, to coincide  with 

the federal holiday of Columbus Day. 

 

The usual parades and festivals have been interrupted this year because of 

the pandemic.  Here, courtesy of Order Sons and Daughters of Italy in 

America (OSDIA), is a list of the many annual festivals across the nation we 

can look forward to next year.  

 

Submit an Article! 

Several CCIS members have asked what kinds of articles we’d like submitted.  

Do you mind if we turn the question around?  What would you enjoy reading 

in Il Cuore Italiano?  

 

If a topic appeals to you, it will probably appeal to other CCIS members.  

Here are a few ideas to get you started: 

 

Tell a story about your Italian or Italian-American family, especially if 

accompanied by a photo. For example: 

How did your parents meet? 

How, when and why did they emigrate to the US? 

What obstacles did they face? 

Describe a family member who influenced you. 

Tell about your family’s region in Italy. 

A memory of growing up Italian.  How were things different then? 

Dig out an old family photo and tell about it. 

Share a family recipe including your memories of family traditions. 

 

Send photos of your trip to Italy along with some favorite memories. 

 

Write about people, places or things of interest to Italian-Americans.  ICI is 

about coming together, so not too controversial, please. 

 

Recommend or review Italian-related movies, books, music, podcasts, 

restaurants, wines, tv series, websites, apps, whatever you love.  

 

If you have an idea—even if you’re not sure—get in touch with us and let’s 

talk about it. 

 

If writing isn’t your thing, no problem.  Just jot down your thoughts as 

completely as you can.  We’ll edit for you and get your approval on the 

edited version.  Email mailto:ccisenewsletter@gmail.com 

 

Can’t wait to hear from you! 

 

 

 

The Origin and Future of Columbus Day, continued from p. 2 

 

 

Despite the acquittals, a group of public figures intent on killing the 

“murderous” Italian immigrants incited thousands of demonstrators and 

stormed the jail.  That night, 11 of the men were horrifically lynched; the 

others were able to hide in the jail. This lawless act of brutality sent shock 

waves across Italian-American communities, and brought to international 

attention the plight of the Italian immigrants who were being systematically 

oppressed, reviled and shut out of opportunities others took for granted. 

 

In 1892, the 400th anniversary of Columbus’ “discovery” of America,  

President Benjamin Harrison declared Columbus Day as a one-time national 

celebration.  This proclamation was part of an effort to placate Italian-

Americans and ease diplomatic tensions with Italy that had been strained by 

the situation. The day was widely used to teach ideals of patriotism, loyalty to 

the nation and celebration of social progress. 

Thanks to the efforts of Italian-American groups, Columbus became an icon 

symbolizing Italian-Americans' contributions to America and pride in being 

American. Columbus Day continued to be celebrated locally and nationally 

and in 1968, was declared a federal holiday.  

 

It’s regrettable that new awareness of Columbus’ indefensible actions has 

clouded the intent of Columbus Day, which is to recognize and celebrate 

Italian-Americans’ hard-won achievements and immeasurable contributions 

to our now native homeland.   

 

But let’s not forget that the object of protest is Columbus, 

not our Italian-American culture.   

 
Italian-Americans tend to have strong feelings and compelling arguments one 

way or the other about the removal of Columbus statues.  

 

Gabriel Piemonte, founder and president of the Italian American Heritage 

Society of Chicago, was among the Italian-Americans cheering the removal of 

that city’s Columbus statue. “We want to turn a page,” Piemonte said. “We 

want to talk about the actual history and culture in our communities, and not 

someone who lived 500 years ago and in a way that none of us consider 

admirable.”   

 

Whether or not we continue to elevate the icon Columbus has been for us, 

perhaps it’s a good time to again consider the many ways—including but not 

limited to a federal holiday—we can preserve and celebrate our exceptional 

history, honor our immigrant ancestors, and recognize the multitudes of 

exemplary Italian-Americans who have enriched America in every arena. 

  

After all, we Italian-Americans have no shortage of icons.    

 

 

What do you think of this issue? 

1-minute Reader Feedback  

We love to read your comments! 

 
 

https://www.osia.org/programs/italian-festivals-in-the-u-s/
mailto:ccisenewsletter@gmail.com
https://forms.office.com/Pages/ResponsePage.aspx?id=DQSIkWdsW0yxEjajBLZtrQAAAAAAAAAAAAMAAJooPLFUQUFQQUVYUzdFTElKSjBQTzFIU0k3R0JPSy4u


  
 

 

 

My Escape to the Italian Mountains 

(trying to leave behind all the memories of the pandemic) 

By Federica Malpeli, “Our Reporter in Parma” 

 

 

 

June 2020. Summer has finally come and while Italy is busy reopening 

activities (despite many fears and controversies), I am getting ready to escape 

from the city. 

 

In the meantime, the government is discussing how to manage the recent 

reopening of dance clubs, where obviously young people gather with little 

regard to social distancing and often without wearing masks. 

 

Even the beaches have been stormed. It was unavoidable. After being locked 

up for 3 months people need to go outside, breathe in fresh air spending time 

in nature and feel free again. For all these reasons, people sometimes end up 

doing things that shouldn’t be done, and forgetting that only a few months ago 

we were surrounded by death. 

 

So the number of the contagions is starting to rise again, even in those regions 

where it was close to zero. New epicenters of pandemic are now found along 

the beaches of Lazio, Emilia-Romagna and Sardinia. At the moment Covid-19 

infects mostly young people: many of them contracted the virus while 

travelling abroad for their holidays. Now as soon as someone returns home 

from a foreign country, they are quarantined and tested. 

 

We made a lot of progress so far in fighting the pandemic. Will it all be lost? I 

don’t have an answer and I guess that politicians don’t either. 

 

I just closed the door of my city house and I left to reach my mountain house, 

where sheltering from Covid is less tiring. In the past few months, even there  

some people have contracted the virus but in villages across the mountains 

there are far fewer inhabitants than in the cities, so the chances of ending up in 

a big group of people are definitely lower. 

 

The village where I am staying at the moment is named Corniglio. I am sure 

that none of you has ever heard of it so here is some basic information about it. 

Corniglio is a small town of medieval origins located at 800 meters above sea 

level on the Tuscan-Emilian Apennines. It’s very crowded during the summer, 

but little inhabited in winter. 

 

My grandparents and my father were born and raised here and when I was a 

child I used to spend all summer in this village. 

 

 

 

 

 

 

My Escape to the Italian Mountains,, continued 

Nature surrounds it completely and this is exactly what I need. From my 

garden I can see this landscape and I immediately feel better. It feels like 

home. 

 

 
 

 

 

 

Summer passes by slowly in Corniglio. The days follow the rhythm of 

nature and it feels like going back in time, when our grandparents worked 

the fields and grandmothers cooked. Women cook a lot here. Cooking is the 

favorite pastime for many women who live in the mountains. So I try to 

cook something too. The weather is cooler than in the city and it makes you 

hungry. I’m trying to cook a typical dish of northern Italian mountain 

cuisine: polenta. 

 

 

               

 

 

 

 
 

 

 

                                                                                                      continued on p. 6 

My friends and I at the café 
 

Polenta, made with corn 

flour, is a traditional 

dish in the mountains. It 

was once called “the 

food of the poor.” You 

can eat it with meat 

(mostly with veal stew) 

but also with mushroom 

gravy or cheese 

(gorgonzola and 

stracchino are the best 

combinations). 

 

Here in the mountains, people usually 

meet at the café of the village. When 

we get together we say hi with kisses 

and hugs. Three kisses on the cheek is 

the most common greeting form in this 

area (but it’s very common in Italy in 

general). But this year there is 

something different. The masks on 

people’s faces remind me that we must 

practice social distancing here too. 

Therefore, we just greet each other 

touching elbows. That’s a funny thing 

to see!  

 

Do you like ham? Have you ever tasted 

original Parma ham: prosciutto? Well, in 

Corniglio there is a ham factory, 

Prosciuttificio Ponte Romano, where they 

produce one of the best hams I have 

ever had. It is sold all over Italy. Its 

quality depends on the climate of these 

areas, perfect for curing prosciutto. 

 

 



 
 

In Potenza, On the Front Lines of a Pandemic, continued from p. 3 

 

 

May 30 is the feast day of San Gerardo, a former Bishop of Potenza who died 

in 1119.  St. Gerard is the patron saint of Potenza. The days leading up to 

this important feast are filled with carnivals, musical events, street dancing, 

food tastings and a beautiful parade. Thousands of potentini dress in 

medieval costumes for this elaborate parade, and the statue of St. Gerard is 

carried through the streets.  

 

 
San Girardo 

This year there was no parade, but the statue was placed in front of the 

Ospedale San Carlo for a week. The statue has only been on display outside of 

the May 30 parade on very few occasions throughout Potenza’s long history 

– during the 14th century plague, the Spanish Influenza Pandemic and the 

World Wars.  But St. Gerard remained outside the Ospedale San Carlo in the 

Spring of 2020. It has been that kind of year.    

 

 

The First Italians in America 
 

Can you name the first Italian immigrant to America?  You know this: The 

year was 1492. The answer: Christoforo Colombo of Genoa, of course.   

 

Soon after, in 1497, Venetian Giovanni Cabotto, aka John Cabot, sailed to 

Newfoundland and New England.   

 

Next came Amerigo Vespucci, a Florentine merchant, explorer and 

navigator. As a result of two voyages for Spain and Portugal respectively  

spanning 1497-1504, Vespucci realized this land was not part of Asia as 

Columbus had thought, but of a “new world.”  In 1507, cartographer Martin 

 

 
First map of “The New World” by Martin Waldseemüller, 1507 

Waldseemüller mapped the New World for the first time, and gave the 

name America to what is now South America.  

 

In 1524, sailing on behalf of France, Italian explorer Giovanni da Verrazzano 

was the first European to explore and map the Atlantic coast between what 

is now Florida and New Brunswick.    

                     

 

 

My Escape to the Italian Mountains, continued from p. 5 

 

 

 
 

only sounds you hear are the wind and the water running in the river. This 

is real social distancing! 

 

                      
 

           
 

 
 

 

Another tradition rooted in this territory is hunting mushrooms. Around 

here it’s not just a hobby but a sort of “ritual” to be performed at the end of 

each summer when mushrooms are more numerous. 

 

 

 
 

 

If someone asked me how long I am going to stay here in the mountain, at 

the moment I would love to answer: “Indefinitely.”    

 

I love ham. I do believe I 

couldn’t live without it. So, let’s 

get stronger to fight Corona 

eating a lot of ham! 

 

Enjoying all this food, I need to 

find a way to burn the extra 

calories and the best thing to do 

is taking a long walk in nature, 

where you hardly ever meet 

people but just animals, and the  

Those who are fond of mushrooms and 

live here know well how to distinguish an 

edible mushroom from a poisonous one. 

Moreover they know the best spots in the 

woods where mushrooms can be found. 

Locals will always show the mushrooms 

they collected with pride, but they will 

never tell you where they found them. 

That is a secret between them and the 

mountain. 

 

Walking through the woods hunting for 

the biggest mushroom is a good way to 

leave behind the chaos of the city and to 

to stop thinking about the coronavirus. 

For a few hours at least. 

Remembering our partigiani who 

died in this spot defending 

freedom against German Nazis 

Locals horseback riding from 

town to town 



  

 

 
 

Home Made Hand Sanitizer 
by Donna Granata 

 

The formula: 

 

-2 parts Isopropyl Alcohol (AKA rubbing alcohol), preferably 90% 

but at least 70% 

-1 part Aloe Vera Gel (available in stores or on Amazon) 

-10-12 drops Essential Oil for scent (optional).  Lemon is nice. 

 

Put ingredients in plastic bottle and shake well until mixed.  Decant 

into clean pump bottles.   

 

I make a half gallon at a time. 

 

Aloe Vera is easier on the hands.  And there are no chemicals that 

are under recall, unlike many hand sanitizers currently on the 

market.    

 

 

 
 

What do you think of this issue? 

1-minute Reader Feedback  

We love to read your comments! 

 

 

 

Members Recommend… 
 
 
Explore Italy by Live Webcam    
 
Sheltering at home but dreaming of traveling to Italy? Do it by live 

webcam!  
 

Check it out: 

https://www.skylinewebcams.com/en/webcam/italia.html or 

https://www.webcamtaxi.com/en/italy.html. 
 

 

 

 
Webcam, Assisi-Piazza del Comune   

 

Visit piazzi, churches, outdoor 

cafes, beaches, mountains, 

bridges, canals, and more in 

Taormina, Reggio Calabria, 

Abruzzo, Puglia, Capri, 

Sorrento, Rome, Florence, 

Parma, Verona, Bologna, 

Genoa and thousands more 

locales in Italy and around the 

globe.   

 

You can people-watch in real 

time, day or night.  

Sometimes, the action is ordinary comings and goings, which are 

amazing because they’re coming and going in Italy, 7 hours ahead of 

us! 

 

Other times, I feel like James Stewart watching drama unfold in 

“Rear Window”—couples falling in love, folks arguing, people 

walking home in the wee hours on deserted streets.  And there’s 

always suspense around mask wearing and social distancing. 

 

Some livecams include audio, as in the Assisi webcam at Piazza del 

Comune, pictured above, in which you can hear street chatter, dogs 

barking, church bells chiming and Vespas zooming nearby. 

 

It’s a fun indulgence to stream a webcam on the big screen tv and 

pretend I’m sipping an Aperol spritz at Ponte delle Guglie in 

Venezia, instead of unloading the dishwasher.    

                                                                            – Geraldine Merola Barton 

 
Italian Film Festival USA 

 

This is an annual free event in many U.S.  cities.  It has been 

postponed due to COVID-19, but you can see interviews with Italian 

directors and sometimes stream free Italian films.  

https://www.facebook.com/ItalianFilmFestivalUSA/ 
 

 

 

According to our Reader Survey, CCIS Members appreciate recommendations from 

other Members. Please recommend or review Italian-related movies, tv series, books, 

music, podcasts, restaurants, wines, websites, apps, whatever you love. Send to 

mailto:ccisenewsletter@gmail.com.  

 

 

https://forms.office.com/Pages/ResponsePage.aspx?id=DQSIkWdsW0yxEjajBLZtrQAAAAAAAAAAAAMAAJooPLFUQUFQQUVYUzdFTElKSjBQTzFIU0k3R0JPSy4u
https://www.skylinewebcams.com/en/webcam/italia.html
https://www.webcamtaxi.com/en/italy.html
https://www.skylinewebcams.com/en/webcam/italia/umbria/perugia/piazza-del-comune-assisi.html
https://www.skylinewebcams.com/en/webcam/italia/umbria/perugia/piazza-del-comune-assisi.html
https://www.webcamtaxi.com/en/italy/veneto/venice-cannaregio-canal-guglie-bridge.html
https://www.facebook.com/ItalianFilmFestivalUSA/
mailto:ccisenewsletter@gmail.com


  

 

 

 

 

  

 

Month by Month: The Italian Story >>> 

September-October 
 

May-October, Peperoncino Jazz Festival 
Calabria’s iconic chili pepper, the red peperoncino, is 

celebrated all summer with a full schedule of concerts 

and events in at least 30 municipalities around the 

Calabrian region. In 2019, the festival featured New 

York Italians in a segment of the performances.  As 

Italian history goes, this is a new festival.  In 2020, 

Peperoncino Jazz Festival celebrates its 19th year.  

 

September 2, 31 BC 

On this date, Caesar Augustus and his Roman legions 

defeated Mark Antony’s navy at Actium.  Caesar 

Augustus became the first emperor of the Roman 

Empire, ruling from 27 BC until his death in 14 AD.  As 

Emperor when Jesus of Nazareth was born, he was 

responsible for ordering the census that brought Mary 

and Joseph to Bethlehem.  As founder of the Roman 

Principate, he is regarded as one of the most effective 

yet controversial leaders in recorded history.  

 

September 20, 1870 
Italian forces win and occupy Rome as a result of the 

defeat of Napoleon III in the French-Prussian War.  
 

September 23, 1952 
Italian-American Rocky Marciano won the boxing 

heavyweight title in a knockout against Jersey Joe 

Walcott. Rocky (1923-1969) was born Rocco Francis 

Marchegiano in Brockton, Massachusetts.  He retired in 

1956 as the only undefeated heavyweight champion.  

He died in a plane crash in 1969. 

 

October 2, 1870  
Rome replaced Florence as Italy’s capitol, after Italian 

forces defeated Napoleon III and took Rome. 
 

October 21, 1451  

Columbus Day, celebration of the birthday of 

Christopher Columbus in Genoa, Italy. 

 

October 2020  

Annual Italian American Heritage Month 

 

 

 

 

“Chjicaté juncia, chjicaté, ca' a chjinna passa.” 

(Calabrese saying) 

Translated… 

Upcoming Events 
 
Due to the COVID-10 pandemic, most in person events have been 

cancelled for the foreseeable future. We will continue to communicate 

and plan for joyful gathering when it’s safe.  

 

 That needn’t stop us from meeting creatively.  If you have an idea for a 

safe or virtual gathering, please contact Sam Greco, President of CCIS..  

 

Watch your email for events and visit ccis-satx.org 

 
 

 

“Bend, reed, bend, for the flood will pass!"  

 

 

 

 

 

CCIS Officers:  

President: Sam J. Greco  

1st Vice President: Andrew Guido  

2nd Vice President: Beth CrisadoroWaldsachs  

Secretary: Larry Chiaro  

Treasurer: Cathy Cox  

 

Board of Trustees:  

Bobby Corbo  

Paolo Cristadoro (Director)  

Matt Guido 

Sam Guido 

Jay Pantusa 

Fred Starke  

Debbie Walton (Director) 

 

Committee Chairs: 

Sick Committee – Gayle Grazier 

Membership Committee – Kimberley Dutton 

Bylaws Committee – Paolo Crisadoro 

Picnic Committee – Debbie Walton 

Newsletter Committee – Geraldine Merola Barton 

Opera Committee – Geraldine Merola Barton 

Building Committee – Linda Kohnen 

Three Tenors Fundraiser – Jay Pantusa 

Italian Movie Night Committee – Antonin Cascarano 

Trip Committee – Bill Kelly 

Building Committee, Westside Development Company – Bobby 

Corbo 

Social Committee – Elizabeth Assunto 

 

 

 

Movie Night at CCIS 

Members gathered at CCIS for a Movie Night, organized by Beth 

Waldsachs-Cristadoro.  A delicious dinner was provided by 

Fratello’s. 

 

 

 

 
 

 

 
Caesar Augustus 

 

 
Rocky Marciano 

 

http://www.peperoncinojazzfestival.com/#hello
https://www.facebook.com/PeperoncinoJazzFestival/
http://www.ccis-satx.org/


  
3 large eggs 

 

 

 

 

 

  

 

1.  Dough (for 1 pie): 

About 3 ½ cups unbleached all-purpose flour 
1 ¼ cups warm water (about 105-115 degrees) 

2 ½ tsp active dry yeast  

1 tsp honey 

2 tbs freshly rendered lard 

2 tsp salt 

Extra Virgin Olive Oil for greasing 
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 3.  To Assemble the Pizza  

1 lb. fresh mozzarella, thinly sliced  

½ cup freshly grated Pecorino Romano  

Lard for greasing pan 

Fresh Basil leaves 

Dried Oregano  

Extra Virgin Olive Oil  

 

 

Ricette di famiglia  
                Pizza di Casa (A beetz’) 

2.   Sauce (for about 2 pies):  

Extra Virgin Olive Oil 

1 tsp dried oregano (preferably wild Sicilian or Greek) 

1 whole dried pepperoncino or a pinch of crushed red pepper to taste 

1 small red onion diced 

3-4 cloves garlic finely chopped  

Fresh Basil leaves  

Salt and pepper to taste 

2 lbs. very ripe plum tomatoes, peeled and hand squeezed. Or 2 28 oz 

cans plum tomatoes squeezed by hand along with their juice 

¼ - ½ cup water (depending on tomato juiciness, less water if canned) 

Pinch of sugar, optional depending on sweetness of tomatoes 

 

Editors:    Geraldine Merola Barton  and  Samantha Cangelosi Lighty             

Designed by:   Geraldine Merola Barton  and  Samantha Cangelosi Lighty             

Masthead by:   Matt Guido 

 

Thank you to all who contributed to this issue! 

 
Send us your responses!  Have a story, event, recommendations, recipe or pictures you’d like featured in the newsletter? 

Email them to ccisenewsletter@gmail.com. 

 

Mangia che bella pizza e beve un po’ di vino fa bene alla saulte! “Eat nice pizza and drink a little wine, it’s  good 

for your health!”                                                                                                                      -Submitted by Peter Sotire 

 

Ingredients: 

 

1 lb. dried beans (Cannellini or Borlotti, also called roman or cranberry beans) 

1 whole garlic clove smashed 

2 fresh or 3 dried bay leaves 

1-2 carrots finely chopped 

1-2 ribs celery with leaves finely chopped 

1 large red onion, diced 

5-6 cloves of garlic minced 

1 whole dried pepperoncino or 1-2 tsp of crushed red pepper flakes (to taste) 

1-2 tsp fresh thyme leaves finely minced 

1-2 tsp dried oregano leaves 

1 lb. fresh ripe plum tomatoes (in season only otherwise use 1 28oz canned whole 

peeled plum tomatoes) 

Salt and freshly ground pepper to taste 

¼ cup extra virgin olive oil 

A few fresh basil or flat leaf parsley leaves  

 

Procedure 

 

The night before soak the beans in water to cover. The next day drain beans, add to 

large saucepan with fresh water to cover by a few inches, add the crushed garlic 

cloves and bay leaves. Bring to boil, then simmer over low heat, adding water as 

necessary until beans are soft but not mushy. This takes about an hour or so, 

depending on how old the beans are. Drain cooked beans, reserving the cooking 

liquid and remove the garlic clove and bay leaves and set aside. Meanwhile, if using 

fresh tomatoes add an X to the bottom of each tomato and submerge in boiling water 

for about 30 seconds, remove immediately and save the blanching liquid. While they 

are hot, using the X you made at the bottom peel each tomato with a paring knife and 

set aside. Add tomatoes to blender if the tomatoes aren’t juicy add some of the 

tomato blanching liquid. If using canned tomatoes add the canned tomatoes and juice 

to the blender. Puree the tomatoes in the blender. For this recipe seeds are fine, if you 

wish to remove seed use a food mill instead of a blender. Add the thyme to the 

tomatoes and roll the oregano between the palms of your hands to release its flavor 

directly into the pureed tomatoes. In a large soup kettle, heat olive oil over medium 

high heat. When oil is hot, add carrots, celery, and onion, with a pinch of salt. Let 

cook 5-10 minutes until vegetable are soft and the onion is translucent, add minced 

garlic, and cook 2-3 more minutes. Add pepperoncino or crushed red pepper for 

another minute or so stirring constantly to prevent any burning. Add tomatoes with 

herbs and the bean cooking liquid and turn heat to low simmer. Add salt and pepper 

to taste. Simmer partially covered for about 10-15 minutes. Add beans and simmer 

another 5-10 minutes, adjust salt and pepper as needed. Remove from heat add a few 

freshly torn basil leaves or chopped parsley leaves. Serve over cooked ditalini pasta 

or spaghetti broken into small pieces. Serve hot with more pepperoncini and freshly 

grate Pecorino Romano cheese.  

 

Directions for the dough:  In a glass liquid measuring cup add 

yeast and honey to water, stir, and let stand 5-10 minutes. In a 

large bowl add 3 ½ cups flour, salt, and lard. Gradually add 

water to make a smooth dough; you may need additional flour 

depending on moisture in the air. Once dough is smooth, 

elastic, and pliable knead for about 10 minutes.  

 

Grease the bowl with the Olive Oil and coat dough with a film 

of oil. Cover and let rise 1-2 hours until doubled in volume.  

 

 

Directions for the sauce:  Add oregano, a few torn basil leaves, and sugar if 

using to tomatoes, stir, and let stand 15 – 20 minutes. Film large frying pan 

with a cover with Extra Virgin Olive Oil over medium high heat. When oil is 

hot, add onion with a pinch of salt and sauté 4-5 minutes until soft and 

partially translucent. Add garlic and cook another 1-2 minutes, add 

pepperoncino or crushed red pepper stirring constantly. Add tomatoes with 

herbs, water, and salt and pepper to taste. Bring to simmer and simmer 

partially covered for 10-15 minutes. Remove from heat add a few more freshly 

torn basil leaves to reinforce the flavor.  

 

 

Grease 15 x 10 x 1 jelly roll pan with lard. Take risen dough, punch down and 

knead briefly. Put dough in center of pan and roll out to fit the sides of pan. 

Brush with more Olive Oil, cover and let rise 45 min –1 hr. During second 

rising, preheat oven to 450 degrees. Spoon thin layer of sauce over dough, 

leaving ½ inch border.. Bake 20 minutes. Remove from oven, add layer of 

freshly torn basil leaves, then Mozzarella, Pecorino Romano, sprinkle a pinch 

of oregano, and lightly drizzle with Olive oil. Bake  another 5-10 minutes or 

just until cheese melts and the crust is deep golden brown. Remove from 

oven, let cool slightly, remove from pan, and cut into squares.  

 

 This is the typical pizza you will be served in southern Italy. It’s thicker than the Neapolitan thin crust pizza. In New York, they call it Sicilian pizza. My 

Calabrese grandmother called it pizza di casa or “ah beetz’” as we called it for short. She typically served it as an antipasto at room temperature. Often, she 

didn’t even add mozzarella cheese, but I prefer it that way. Fresh tomatoes in season are preferable for the sauce. Canned whole peeled tomatoes are fine, but 

use a good brand without chemical additives.  I get mine shipped from New Jersey!  Feel free to experiment with toppings. I often vary toppings, such as sliced 

fresh tomatoes in season, red onions, Pecorino Romano, and no mozzarella. My wife loves caramelized red onions, salty oil, cured black olives, and freshly 

grated ricotta salata or fried eggplant, sautéed red peppers with a little Pecorino Romano. My personal favorite is sautéed broccoli rape or escarole (favorite 

greens in the Mezzogiorno) with sliced gaeta olives and grated ricotta salata. Don’t be afraid to experiment as long as the topping doesn’t weigh the pizza 

down. I often make one pie and do one topping on one side and another topping on the other (see pictures). For wine, this is an “earthy” southern Italian pizza, 

so you’ll want a nice earthy Nero Di Avola from Sicilia, Tenuta del Portale di Basilicata or a robust Cannonau di Sardegna.   – Peter Sotire 

 

https://www.facebook.com/CCIS.SAT/
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